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SALTS, as wood preservatives, 567 
FEEDS, crambe meal as protein source, 
1979 
FILTRATION, in edible oil industry, 257 
FIRES, in solvent extraction plants, 245 
FISH, phospholipid content, 1971 
FISH OILS, hydrogenation, 1986, 1992 
selenium, arsenic, iodine and bromine 
contents, 829 
FLAKING, of soybeans, 189 
FLAX DUST, absence of aflatoxin, 563 
FLUIDBED TECHNOLOGY, application in 
solvent extraction of oilseeds, 193 
FLUORINATION, of fatty alcohols, 1678 
FOODS, content of trans acids in 220 sam- 
ples, 1788 
mouthfeel factors, 1765 
phospholipid content of 140 samples, 
1971 
FOOD SYSTEMS, effect of fats on lubric- 
ity, 1765 
FREE FATTY ACIDS, determination in 
vegetable oils by GLC, 1507 
in soybeans, effect of seed maturity, 1245 
FREEZE FRACTURE, ultrastructure of 
oils, 1291 
FRIED FOODS, mutagen formation, 576 
FRUITS, phospholipid content, 1971 
FRYING, volatile decomposition products 


of triolein, 990 
FRYING FATS, alcoholysis for diese! fuels, 
1598 
effect of antioxidant in palm olein, 1520 
used, conversion to esters for use as diesel 
fuels, 1598 
FRYING OF POTATO CHIPS, change in fat 
quality with and without antioxidants, 
1520 
FRYING OILS, oil properties, 1765 
oxidation in potato chips, 1662 
volatiles after frying potato chips, 1662 
FUNGAL LIPIDS, effect of media, 795 
FURANOID FATTY ACIDS, chemical re- 
actions, 1777 
introduction of ring methy! groups, 1783 


G 


GAS CHROMATOGRAPHY, automated for 
monitoring rapeseed oil composition, 
1751 

column packings for routine analysis of 
fatty acid composition, 1751 
GHEE, adulteration, crystallization method, 
1665 
adulteration, GC method, 1665 
detection of buffalo and pig body fats by 
differential scanning colorimetry, 1005 
GLASS, optimization of cleaning lenses, 


GLUCOSINOLATES, of crambe meal, ef- 
fect in animal feeding, 1979 

GLYCERINE, arsenic determination, 614 

GLYCEROL, analysis by GC, 1269 

Glycosmis pentaphylia oil, as insect repel- 
lent, 949 

GRAIN DUSTS, analysis for aflatoxin, 563 

GRAPE SEED OIL, processing and fatty 
acid composition, 404 


H 


HARDENING, panel discussion, 500 
Helianthus annus, sunflower, symposium, 
1251 
Heliotropium supinum oil, as insect repel- 
lent, 949 
Hevea brasiliensis, \atex as source of fura- 
noid fatty acids, 1777 
HEXANE, factors affecting removal from 
canola meal, 1867 
losses in production oil and meals, 2009 
plant losses in rapeseed extraction, 2009 
recovery in solvent extraction plants, 224 
residual in oilseed meals, 220 
HEXANE/ACETIC ACID, extraction of 
soybeans, 783 
HIGH PERFORMANCE LIQUID CHRO- 
MATOGRAPHY (HPLC), of triglycer- 
ides, 788 
separation of olive oil triglycerides, 819 
HPLC. See high performance liquid chroma- 
tography 
HYDROGENATED OILS, for margarine 
and shortening, 1765 
HYDROGENATED OLIVE OIL, fatty acid 
composition, 1517 
trans-fatty acids, 1517 
HYDROGENATED SOYBEAN OIL, flavor 
quality analysis by GC, 544 
HYDROGENATION, catalyst 
257, 500 
continuous with ultrasonication, 1257 
determination of hydrogen purity, 500 
effect of ultrasonic energy, 1257 
feedstock preparation, 500 
heat recovery, 282 


filtration, 
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an 
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mathematical model, 785 
mathematical model for plant optimiza- 
tion, 1543 
modeling of mass transfer, 1326 
of fats and oils, theory, 275 
of menhaden oil, 1986, 1992 
optimization of equipment, 1543 
panel discussion, 500 
practice, 282 
ultrasonic, of soybean oil, 1257 
vapor phase, kinetics, 588, 600, 603, 608 
vapor phase, of methyl esters, 588, 600, 
603, 608 
vapor phzse with copper catalyst, 588, 
600, 603, 608 
vapor phase with nickel, 588, 600, 603, 
608 
with copper catalyst, effect of ultrasonica- 
tion, 1257 
HYDROGENATION CATALYST, panel 
discussion of use, 500 
HYDROGENATION CONVERTERS, check 
for operational performance, 500 
HYDROGENATORS, modeling of mass 
transfer, 1326 
HYDROGEN LIQUID, use in a hydrogena- 
tion plant, 500 
HYDROGEN PRODUCTION, criteria for 
catalyst replacement in steam-methane 
plant, 500 
HYDROTROPES, HPLC analysis in deter- 
gents, 1552 
HYDROXY ACIDS, chemical ionization 
mass spectra, 1298 
from ketones and fatty acids, 116 
DROXY-5,6-OCTADIENOIC ACID, of 
Chinese tallow seed oil, 1011 
HYPOCHLORITES, bieaching effectiveness, 
1680 
stain removal from fabrics, 1680 


1IATROSCANCHROMAROD METHOD, for 
refining, 1261 
IMIDAZOLINE CATIONICS, analysis, 870 
IMIDAZOLINES, amphoterics re- 
action with acrylates, 1798 
amphoterics from reaction with sodium 
monochloroacetate, 1807 
HPLC separation from diamides, 1676 
structure, 1798 
synthesis and derivatives, 823 
IMITATION DAIRY PRODUCTION, oil re- 
quirements, 1765 
INSECT REPELLENCY, of nonedible oils, 
949 
INSECTS, problems for sunflowers, 1251 
INSTRUMENTATION, in oil processing, 
571 
INTERESTERIFICATION, of methy! esters 
with triglycerides, 841 
of oils and fats, lipase-catalyzed, 291 
of soybean oil and tallow as margarine 
oils, 815 
INTERNATIONAL OILSEED TRADE, 322 
IODINE, in oils by neutron activation analy- 
sis, 829 
IODINE VALUE, instrumental determina 
tion by infrared analysis, 343 
IRON, in refined corn oil, 957 
IRRADIATION OF ETHYL PALMITATE, 
radiolysis preducts, 1509 
ISOPROPANOL, extraction of soybean oil, 
1271 
J 


JOJOBA, crop improvement studies, 44 
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review of status of crop and oil, 44 
JOJOBA MEAL, nutritional testing, 44 
JOJOBA OIL, potential uses, 44 


K 


KARAKA SEEDS, lipid composition, 1894 
KETO FATTY ACIDS, chemical ionization 
mass spectre, 1298 
conversion to enolacetates, 848 
KETONES, in oils, determination as tri- 
chlorophenylhydrazones, 1769 


L 


LACTONES, by lead tetraacetate oxidation 
of unsaturated fatty acids, 1538 
LAS. See linear alkylbenzene sulfonates 
LATEX DISPERSIONS, appearance as func- 
tion of particle size, 1029 
light scattering, 1029 
turbidity, 1029 
LATEX MICROSPHERES, dispersions of, 
1029, 1043 
LATHER, stability, 1022 
LAUNDRY DETERGENTS, evaluation us- 
ing computer-controlled weighing ma 
chine, 1155 
liquid heavy-duty, 1704 
review of market trends, 1914 
LAURYL ALCOHOL, fluorination with 1, 
1,2,3,3,3-hexafiuoropropy! diethy!- 
amine, 1678 
LECITHIN, production and utilization, 306 
LEGUMES, phospholipid content, 1971 
LENSES, optimization of cleaning, 628 
LIGHT, effect on packaged edible oils, 301 
LINEAR ALKYLBENZENE SULFO- 
NATES (LAS), effect of chain length 
and phenyl isomer distribution, 1693 
LINOLEIC ACID, conversion to prosta- 
glandin, 1645 
photooxidetion, 77 
LINOLEIC ACID METHYL ESTER, solu- 
bility in methanol, 2007 
vapor phase hydrogenation, 588, 600, 
603, 608 
y-LINOLENIC ACID, survey of sources, 
1858 
LINOLENIC ACID HYDROPEROXIDES, 
decomposition products, 1853 
LINOLENIC GLYCERIDES, voletiles in 
heated samples, 1853 
LIPASE, catalysis of oil and fat interesterifi- 
cation, 291 
LIPIDS, extraction from soybeans with 
acidic hexane, 783 
from yeast fermentation, 1281 
fungal, effect of media, 795 
of beef, determination, 801 
LIPOXYGENASE, in soybeans, effect of 
seed maturity, 1245 
LIQUID CHROMATOGRAPHY, of triglyc- 
erides, 788 
separation of olive oil triglycerides, 819 
LIQUID HEAVY-DUTY DETERGENTS, 
1704 
LUBRICITY, of foods, function of fats, 
1765 


MAILLARD REACTION, effectiveness of 
extracts as antioxidants, 98 

MALEIC ACID ESTERS, of monoglycer- 
ides, 1134 

MALVALIC ACID METHYL ESTER, solu- 


bility in methanol, 2007 
Mangifera indica, (mango), fat of 43 varie- 
ties, 88 
MANGO SEED, fat composition of 43 
varieties, 88 
MANGO SEED FAT, characteristics of 43 
varieties, 88 
MARGARINE OILS, potential of inter- 
esterified blends of soybean oil and 
taliow, 815 
MARGARINES, consistency measurement, 
review, 82 
oil requirements, 1765 
product formulation, 295 
MASLINIC ACID, in olive oil, 584 
MEAL DRYING, energy conservation, 409 
MEALS, desolventizing, 216 
residual hexane, 220 
MEATS, phospholipid content, 1971 
MECHANICAL SCREW PROCESS, process- 
ing of oilseeds, 211 
MELTING POINT, capillary, for fats, 91 
conductivity method, for fats, 91 
determination, comparison of methods for 
fats, 91 
photoelectric method, for fats, 91 
MENHADEN OIL, C,, monoenoic fatty 
acid in hydrogenated oii, 1986 
hydrogenation, 1986, 1992 
METALS, in corn oil, by atomic absorption 
spectroscopy, 957 
in oils, instrumental analysis, 343 
trace, determination in hydrogenated fats 
and oils, 811 
METHYL DIHYDROMALVALATE, solu- 
bility in methanol, 2007 
METHYL DIHYDROSTERCULATE, solu- 
bility in methanol, 2007 
METHYLENE BLUE, effect on lipid photo- 
oxidation, 77 
METHYL ESTERS, of fatty acids, solubility 
in methanol, 2007 
Preparation for high volume monitoring of 
oil composition, 1751 
METHYL LINOLEATE, solubility in meth- 
anol, 2007 
METHYL MALVALATE, solubility in meth- 
anol, 2007 
METHYL OLEATE, onitr hi 
1534 
solubility in methanol, 2007 
METHYL STERCULATE, solubility in 
methanol, 2007 
METTLER DROPPING POINT, application 
to hydrogenated oils, 343 
for fats, 91 
MILK, phospholipid content, 1971 
MILKFAT, trans fatty acids of, 1095 
MILKWEED, analysis of nonpolar extract- 
ables, 1315 
as hydrocarbon-producing plant, 1314 
MOISTURE, automated Karl Fischer deter- 
mination in sunflower seed, 1773 
MONOGLYCERIDES, maleic acid esters, 
1134 
reaction with maleic anhydride, 1134 
MOWRAH FAT, modification by inter- 
esterification, 841 
MUSTARD SEED FLOUR, phenolic acids 
of, 1119 
MUTAGENS, conditions for formation in 
frying, 576 
MYRISTIC ACID, imidazoline synthesis, 
823 
MYRISTYL ALCOHOL, fluorination with 
1,1,2,3,3,3-hexafluoropropy! diethyl- 
amine, 1678 
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Natura alba oil, as insect repellent, 949 

NICKEL, in refined corn oil, 957 

NITROSOCHLORINATION, of olefinic 
fatty acids, 1534 

NITROSYL CHLORIDE, reaction with 
olefinic fatty acids, 1534 

NMR. See nuclear magnetic resonance 

NONIONIC SURFACTANTS, mixtures 
with anionics detergency, 1333 

Nonnea macrosperma, as source of 7- 
linolenic acid, 1858 

NUCLEAR MAGNETIC RESONANCE 
(NMR), for fatty acid composition of 
palm oil, 1266 

to measure solid fat index, 343 


OAT DUST, absence of aflatoxin, 563 
OCHRATOXIN, detection in olive oil, 835 
9,12-OCTADECADIENOIC ACIDS, synthe 
sis of methyl esters, 546 
12,15O0CTADECADIENOIC ACIDS, syn- 
thesis of methyl! esters, 546 
6,9,12-OCTADECATRIENOIC ACIDS, (y7- 
linolenic acid), sources, 1858 
9,12,15-OCTADECATRIENOIC ACIDS, 
synthesis of methy! esters, 546 
12O0CTADECENOIC ACID, synthesis of 
methyl esters, 546 
Oenothera family, as source of y-linolenic 
acid, 1858 
OIL, of Calodendrum capense, 1653 
of 3 Indian oilseeds, 1259 
OIL AND FAT PRODUCTS, projected 
changes by the year 2000, 448 
OIL COLOR, McCloskey colorimeter, 343 
OIL EXTRACTION, microelectronics in 
process control, 443 
solvent recovery, 224 
EXTRACTION PLANTS, automation, 
436 
OIL FLAVOR, evaluation by GC, 544 
relation of panel score to 2,4-decadienals 
by GC, 544 
OIL HYDROGENATION, mathematical 
model, 785 
process optimization, 1543 
OIL PROCESSING, instrumental control, 
571 
possible changes in methods, equipment 
and procedures, 453 
OIL REFINING, phospholipid content, 
1261 
OILS, contribution to lubricity of foods, 
1765 
detection of adulteration, 333 
emulsion method for sensory evaluation, 
1277 
edible, problems if: bulk transport, 469 
edible, World Conference proceedings, 153 
effect of sesame oil antioxidants, 1528 
energy conservation in solvent extraction, 
409, 417, 427 
for frying purposes, 1765 
for salad dressings, 1765 
fractionation into olein and stearin frac- 
tions by density gradient, 1755 
free fatty acids determination by GLC, 
1507 
neutron activation analysis for selenium, 
arsenic, iodine and bromine, 829 
nonedible as insect repellents, 949 
oxidation in potato chips, 1662 
oxidized, determination of carbonyl com- 
pounds, 1769 
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quality requirements in international trad- 
ing, 340 
soaps by hydrogen bromide titration, 
1109 
ultrastructure by freeze fracture, 1291 
vegetable, as diesel fuels, symposium, 
1557 
vegetable, esters as diesel fuels, 1596 
vegetable, flavor qualities by GC, 544 
vegetable, mechanical expression, 211 
vegetable, quality requirements of oil- 
seeds, 322 
OIL AND FAT PRODUCTS, effect of pack- 
aging, 301 
OILS AND FATS, degumming, dewaxing, 
refining, 248 
deodorization, review, 272 
filtration methods, 257 
formulation of finished products, 295 
future trends in chemistry and technology, 
457 
hydrogenated, trace metals, 811 
in baking industry, review, 1848 
lipase-catalyzed interesterification, 291 
processing, in multipurpose plants, 303 
review of alternative extraction solvents, 
229 
review of British industry, 6 
theory of hydrogenation, 275, 282 
world production, 62 
OILSEED CRUSHING INDUSTRY, status 
in 1983, 248 
OILSEED EXTRACTION, hexane losses, 
2009 
solvent recovery, 224 
OILSEED MEALS, hexane losses in solvent 
extraction, 2009 
residual hexane, 220 
OILSEED PROTEINS, increased solubility 
by peroxide treatment, 852 
OILSEEDS, alternative solvents for oil ex- 
tractions, 229 
extraction by grinding in solvent, 1658 
extraction by liquefied gases and super- 
critical fluids, 226 
fluidbed technology in solvent extraction, 
193 
handling prior to solvent extraction, 189 
international trading specifications, 322 
mechanical processing, 211 
prepressing for solvent extraction, 211 
pretreatment to improve crude oil quality, 
198 


quality requirements for processing, 322 
review of world processing, 904 
use of enzymes in processing, 476 
OILSEEDS AND EDIBLE OIL PROCESS- 
ING, World Conference proceedings, 153 
OLEANOLIC ACID, in olive oil, 584 
OLEATES, radiolysis adduct products, 978 
a-OLEFINS, conversion to primary alkane 
sulfonates, 2012 
epoxidation, 623 
purity of commercial material, 623 
OLEFIN SULFONATES, HPLC separation, 
858 
a-OLEFIN SULFONATES (AOS), HPLC 
separation, 858 
manufacture, 623 
safety, 876 
OLEIC ACID, imidazoline synthesis, 823 
methyl ester, nitrosochlorination, 1534 
ozonolysis, 1645 
reaction with lead tetraacetate, 1538 
OLEIC ACID METHYL ESTER, solubility 
in methanol, 2007 
vapor phase hydrogenation, 588, 600, 


PALM KERNELS, 


603, 608 


OLEYL ALCOHOL, fluorination with 1,1, 


2,3,3,3-hexafluoropropy! diethylamine, 
1678 


OLIVE OIL, detection of aflatoxin B and 


ochratoxin A, 835 

detection of olive-residue oil and reesteri- 
fied oils by TLC, 833 

hydrogenated, fatty acid composition, 
1517 

problems in physical refining, 584 

processing and fatty acid composition, 
404 

relationship of triglyceride groups and 
fatty acid composition, 539 

stability with added antioxidant, 1286 

triglyceride separation by HPLC, 788, 819 

triterpene acids and alcohols of, 584 


OXIDATION, benzylphenols as antioxi- 


dants, 1651 
of antioxidants, oxidation products, 1878 
of fats in potato chips, 1662 
of linoleate, in a GC reaction system, 77 
of triglycerides, effect of location of un- 
saturated fatty acid, 1105 
of trilinolenin, volatiles, 1853 
OXIDIZED FATS, determination of car- 
bony! compounds, 1769 
10:O0XODECANOIC ACID, conversion to 
enolacetate, 848 
2-OXOHEXADECANOIC ACID, conversion 
to enolacetate, 848 
12-OXOOCTADECANOIC ACID, conver- 
sion to enolacetate, 848 
OZONOLYSIS, of cottonseed oil and 
Chlorella \ipids, 806 
of oleic acid, 1645 
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PACKAGING, effect on quality of fat prod- 


ucts, 301 


Paeonia emodi, analysis of root oil, 581 
PALM, tocopherols of leaves, 2002 
PALM ACIDULATED SOAPSTOCK, prop- 


erties, 316 


PALM FRUIT, oil production, 206 
PALMITATES, radiolysis adduct products, 


978 


PALMITIC ACID, imidazoline synthesis, 


PALMITIC ACID ETHYL ESTER, radioly- 


sis products, 1509 


PALM KERNEL OIL, analytical properties, 


374 
processing and uses, 374 
quality standards, 322 
international trading 
specifications, 322 


PALM OIL, carotenoids of, 368 


effect of antioxidants during frying, 1520 

fatty acid composition, 368 

fatty acid composition of authentic sam- 
ples, 333 

fatty acid distillate, properties, 316 

fatty acids at a-position, 333 

fatty acids by NMR, 1266 

fractionation by density gradient, 1755 

international trading specifications, 322 

phospholipids of, 368 

potential for food products in UK, 471 

processing, 368 

production from fruit, 206 

refining byproducts, 316 

sterols and tocols of, 333 

triglyceride separation by HPLC, 788 


PALM OIL OLEIN, effectiveness of anti- 


oxidants, 105 
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PALM OIL SOAPSTOCK, properties, 316 
PALM OLEIN, by density gradient fraction- 
ation, 1755 
PALM STEARIN, by density gradient frac- 
tionation, 1755 
PEANUT BUTTER, 1723 
PEANUT FLOUR, high protein, supplemen- 
tation of bakery products, 986 
PEANUT OIL, effect of climate on compo- 
sition, 1723 
effect of water activity on oxidation, 968 
phospholipids during refining stages, 1261 
potential as diesel fuel, 1730 
review of processing and uses, 360 
sterols and tocois of, 333 
triglyceride separation by HPLC, 788 
ultrastructure by freeze fracture, 1291 
uses, 1723 
US exports, 62 
PEANUT PROTEIN, increased solubility by 
peroxide treatment, 852 
PEANUTS, confectionery products, 1723 
edible uses, 1723 
from 6 countries, fatty acid composition, 
945 
reviews of US crop and uses, 1723 
worid production and use, 1724 
PELARGONIC ACID, imidazoline synthe 
sis, 823 
PENTANE, as measure of potato chip 
deterioration, 1662 
cis-2-(1-PENTENYL)FURAN, synthesis, 


cis-2-(2-PENTENYL)FURAN, 
553 
trans-2-(1-PENTENYL)FURAN, synthesis, 
553 
trans-2-(2-PENTENYL)FURAN, 
553 
2-PENTENYLFURANS, isolation from oxi- 
dized soybean oil, 553 
PEROXIDES, in aged potato chips, 1662 
PERSONAL CARE SURFACTANTS, 
trends, 1914 
PG. See propy! gallate 
PHENOLIC ACIDS, of rapeseed and mus- 
tard seed, 1119 
PHOSPHATES, binding of calcium ions, 
618 
PHOSPHATIDES, extraction from soybeans 
with hexane/acetic acid, 783 
of crude soybean oil, effect of seed heat 
treatment, 198 
PHOSPHOLIPIDS, content in 140 foods, 
1971 
during refining by latroscan-chromarod 
method, 1261 
from glandless cottonseed oil, 360 
of crude and degummed soybean oil, 
1098 
PHOTOOXIDATION, of polyunsaturates, 
77 
PHYSICAL REFINING, of paim oil, by- 
products, 316 
of vegetable oils, 265 
oil pretreatment, 262 
PHYTATES, in soybeans, effect of seed 
maturity, 1245 
PHYTIC ACID, 
1861 
applications, review, 1861 
calcium complexes, effect of molar ratios 
on solubility, 1761 
calcium salts, solubility, 1761 
dental applicatinns, 1861 
effect on nutritional availability of miner- 
als, 1861 


synthesis, 


synthesis, 


anticxidant properties, 
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medical applications, 1861 
metal chelation, 1861 
uses in food industry, 1861 
PLASTIC FATS, review of consistency 
measurements, 82 
POLYACRYLIC ACID, binding of calci 
ions, 618 
Polyalthia fongifolia oil, as insect repellent, 
949 
POLYMERS, containing triglyceride com- 
ponents, 1887 
POLYMORPHISM, of fats by Raman spec- 
troscopy, 95 
of triglycerides, computer modeling, 1308 
of trimargarin and tristearin, 95 
saturated monoacid triglycerides from C, 
to C,,, 1123 
POLYOXYETHYLENE GLYCOL-n-DO- 
DECYL ETHERS, interaction with alky! 
sulfates, 1050 
POLYUNSATURATED ACIDS, prosta- 
glandin synthesis, 995 
silver resin column chromatography, 975 
POLYUNSATURATED FATTY ACIDS, 
1645 
POTATO CHIPS, effect of TBHO on stabil- 
ity, 1662 
fat oxidation, 1662 
volatiles during storage, 1662 
POULTRY, phospholipid content, 1971 
PREDESOLVENTIZING, of soybean meal, 
430 
PREPRESSING, of oilseeds for solvent 
extraction, 211 
PRIMARY ALKANE SULFONATES, syn- 
thesis and use, 2012 
PROPYL GALLATE (PG), 
dant for palm olein, 105 
photooxidation products, 109 
PROSTAGLANDINS, synthesis, 1645 
PROTEASES, as detergent enzymes, review, 
1025 
uses in detergents, 1672 
PROTEIN, of navy beans, 1303 
soybean, hydrolysis in UF reactor, 1112 
PROTEINS, conformations, stability, 970 
interaction with triglycerides, 960 
oilseed, increased solubility by peroxide 
treatment, 852 
PUMPKIN PROTEIN, increased solubility 
by peroxide treatment, 852 


Q 


QUATERNARY AMMONIUM SALTS, as 
wood preservatives, 567 

QUATERNARY SALTS, adsorption on 
fabrics, 1699 


as antioxi- 


R 


RADIOLYSIS, of fats, radicals by ESR, 950 
of fatty acids, adduct products, 978 
of palmitate, mechanisms for products 
formation, 1509 
products from ethylpaimitate, 1509 
RAMAN SPECTROSCOPY, for phase iden- 
tification of solid fats, 95 
RAPESEED, extraction, 
2009 
farm screwpress extraction for diesel fuel 
use, 1579 
high erucic, as diesel fuel, 1587 
international trading specifications, 322 
low erucic, as diesel fuel, 1587 
low erucic, changes in fatty acid composi- 
tion, 1751 
_ monitoring fatty acid composition by GC, 


hexane losses, 


1751 


rapid extraction by grinding in solvent, 
1658 
RAPESEED FLOUR, phenolic acids of, 
1119 
RAPESEED MEAL, desolventizing, 1867 
RAPESEED OIL, Canadian, changes in 
erucic acid content, 1751 
in diesel fuel, performance, 1579, 1587 
international trading specifications, 322 
low erucic (canola oil), 380 
low erucic (canola oil), effect of suifur on 
hydrogenation, 558 
potential as diese! fuel, 1557 
review of production and use, 385 
selenium, arsenic, iodine and bromine 
contents, 829 
REFINING, irnproved centrifuge, 464 
instrumental control, 571 
instrumental control of caustic flow, 571 
of oils, energy conservation, 420 
of oils, review, 248 
of oils, soapstock acidulation, 310 
of palm oil, byproducts, 316 
physical, oil pretreatment, 262 
physical, problems with olive oil, 584 
Rhodotorula glutinis, \ipid production, 
1281 
Ribes alpinum, as source of y-linolenic 
acid, 1858 
RICE BRAN OIL, effect of pellet size on 
extraction rate, 465 
processing and fatty acid composition, 
404 
refining, 466, 467 
RICINOLEIC ACID, conversion to furanoid 
acid, 1777 
conversion to monomethy! furanoid fatty 
acid, 1783 
RUBBER LATEX, latex 
furanoid fatty acids, 1777 
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SAFETY, in solvent extraction plants, 243, 
245 
SAFFLOWER OIL, photooxidation, 77 
sterols of, 2003 
unsaponifiable matter, 2003 
SALAD DRESSINGS, pourable, oi! func- 
tion, 1765 
spoonable, oil functions, 1765 
SALAD OILS, lubricity functions in foods, 
1765 
relation of composition to performance, 
1765 
SAL FAT, modification by interesterifica- 
tion, 841 
Sapium sebiferum, estolide triglycerides in 
seed oil, 1011 
Scrophularia marilandica, as source of 
y-linolenic acid, 1858 
SCS, sodium cumene sulfonate, 
analysis, 1552 
SEED DRYING, energy conservation, 409 
SEEDS, phospholipid content, 1971 
SELENIUM, in oils by neutron activation 
analysis, 829 
Semicarpus anacardium oi\, as insect repel- 
lent, 949 
Sepium sebifenum (Chinese tallow), lipid 
from fresh and weathered seed, 90 
SESAME OIL, contents of sesamol, sesamo- 
lin, and sesamol dimer, 1528 
effect of sesamol on stability, 1528 
ultrastructure by freeze fracture, 1291 
SESAMOL, determination by HPLC, 1528 
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effect on stability of sesame oil, 1528 
SESAMOLIN, content in sesame oil, 1528 
determination by HPLC, 1528 
SHAMPOOS, review of market trends, 1914 
SHORTENINGS, properties of fats, 1765 
SILOXANES, from betulinol and dimethy!- 
dichlorosiloxane, 1505 
SILVER RESIN COLUMN CHROMATOG- 
RAPHY, acetonitrile as eluent, 975 
SLIP POINT, for fats, 91 
SOAPS, determination of titanium dioxide, 
856 
hydrogen bromide titration in fat prod- 
ucts, 1109 
in fats, titration method, 1109 
review of market trends, 1914 
SOAPS AND DETERGENTS, trends in 
European market, 634 
SOAP SOLUTIONS, lather stability, 1022 
SOAPSTOCK, acidulation and drying, 310 
continuous acidulation, 1008 
SODIUM, in refined corn oil, 957 
SODIUM CUMENE SULFONATE, HPLC 
analysis, 1552 
SODIUM SILICATE, in detergents, 1370 
SODIUM TOLUENE SULFONATE, HPLC 
analysis, 1552 
SODIUM XYLENE SULFONATE, HPLC 
analysis, 1552 
SOFTENING POINT, for fats, 91 
Solanum indicum oil, as insect repellent, 
949 
Solanum khasiana oil, as insect repellent, 
949 
SOLAR STEAM, design of 5500 Ib/hr plant, 
1500 
SOLID FAT INDEX, use of pulsed NMR to 
measure fat behavior, 343 
SOLID FATS, by thermal analysis, 841 
SOLVENT EXTRACTION, effect of fires, 
245 
energy conservation, 409, 417, 427 
extrusion pretreatment, 211 
hexane losses, 2009 
microelectronics in process control, 443 
of oilseeds, automation, 436 
of oilseeds, review of alternative solvents, 
229 
of oilseeds, safety factors, 243, 245 
review of recent developments, 214 
solvent recovery, review, 224 
solvent removal from meal before de- 
solventizer, 430 
theory of process, 229 
SOLVENT RECOVERY, energy conserva- 
tion, 409 
in extraction plants, 224 
SORBITAN FATTY ESTERS, HPLC analy- 
sis, 1151 
SOYBEAN EXTRACTION, sulvent removal 
before desolventizer, 430 
SOYBEAN FLAKES, pilot plant extraction 
with aqueous isopropanol, 1271 
SOYBEAN INDUSTRY, capacity and utili- 
zation, 1983, 248 
review of world processing, 1983, 248 
SOYBEAN MEAL, effect of seed maturity 
on composition, 1245 
SOYBEAN OIL, antioxidant effectiveness 
of Maillard browning mixtures, 98 
aqueous isopropyl alcohol extraction, 
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as a diesel fuel extender, 1574 

comparison of Mexican and US varieties, 
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crude, phospholipids of, 1098 

crude, quality improvement through oil- 
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seed heating, 198 
degummed, phospholipids of, 1098 
degitmming, 1098 
effect of seed maturity on composition, 
1245 
emulsion method for sensory evaluation, 
1277 


emulsions in aqueous isopropyl alcohol, 


coalescer, 851 
flavor quality analysis by GC, 544 
hydrogenated, flavor quality analysis by 
GC, 544 
hydrogenated, in frozen prefried French 
fries, 472 
hydrogenation, modeling of mass transfer, 
1326 
interesterified with tallow as margarine 
oils, 815 
international trading specifications, 322 
isolation of 2-pentenylfurans in reversion 
flavor, 553 
isopropano! extraction, 1271 
oxidized, carbony! compounds in, 1769 
percentage used in edible oil products in 
USA, 351 
phospholipids of crude and degummed, 
1098 
physical refining, 265 
potential as diesel fuel, 1574, 1557, 1579, 
1587 
review of use and properties, 351 
selenium, arsenic, iodine and bromine 
contents, 829 
ultrasonic hydrogenation, 1257 
ultrastructure by freeze fracture, 1291 
US exports, 62 
SOYBEAN PROTEIN, comparison of Mexi- 
can and US varieties, 1132 
SOYBEANS, cleaning, 189 
comparison of Mexican and US varieties, 
1132 
dehulling, 189 
dehulling, review, 203 
desolventizing of extracted meal, 216 
drying, 189 
effect of maturity on chemical composi- 
tion and storage stability, 1245 
extraction with acidic hexane, 783 
extrusion treatment prior to extraction, 
211 
flaking for solvent extraction, 189 
handling prior to solvent extraction, 189 
heat pretreatment to improve quality of 
extracted oil, 198 
international trading specifications, 322 
liquefied gases and supercritical fluids as 
solvents, 226 
preparation for handling prior to solvent 
extraction, 189 
projected use by year 2002, 1734 
recent changes in solvent extraction, 214 
SOY PROTEIN, continuous enzymatic 
hydrolysis in membrane reactor, 1112 
enzymatic hydrolysis in UF reactor, 1112 
hydrolysis in ultrafiltration reactor, 1112 
increased solubility by peroxide treat- 
ment, 852 
Spacelotheca reiliana, \ipid production with 
various carbon and nitrogen sources, 795 
SPECIFIC HEAT, of triglycerides, 1102 
STABILITY, of oil, use of Rancimat, 343 
STEAM, 5500 Ib/hr solar plant, 1500 
STEARIC ACID, imidazoline synthesis, 823 
STEARYL ALCOHOL, fliuorination with 1, 
1,2,3,3,3-hexafluoropropy! diethylamine, 
1678 
STERCULIC ACID METHYL ESTER, solu- 


bility in methanol, 2007 
STEROLS, and tocopherols, simultaneous 
GLC analysis, 1524 
determination by capillary gas chroma 
tography, 1524 
of palm, peanut, and sunflower oils, 333 
of safflower oil from 6 cultivars, 2003 
of tamarind kernel oils, 1318 
STRECKER-REACTION, for primary al- 
kane sulfonates, 2012 
STS, sodium toluene sulfonate, 
analysis, 1552 
SUCROSE DIESTERS, analysis, 1908 
SUCROSE ESTER/GLYCERIDE BLENDS, 
as emulsifiers, 862 
SUCROSE ESTERS, analysis, 1908 
as emulsifiers, 858 
SUCROSE MONOESTERS, analysis, 1908 
SULFITATION, of a-olefins, mechanism, 
2012 
SUNFLOWER LIPIDS, from Japanese seed, 
composition, 1654 
SUNFLOWER MEAL, lipids of, 1321 
SUNFLOWER OIL, as diesel fuel, 1557, 
1558, 1561 
blends with diesel oil, performance in 
engines, 1567 
description of a new extraction plant, 393 
dewaxing, 387 
economies of on-farm recovery, 1561 
farm scale recovery for use in diesel 
engines, 1558 
fatty acid composition from different 
growing areas, 387 
from Japanese seed, composition, 1654 
phospholipids during refining stages, 1261 
quality standards, 322 
review of production and use, 387 
sterols and tocols of, 333 
triglyceride separation by HPLC, 788 
US exports, 62 
SUNFLOWER PROTEIN, 
1141 
SUNFLOWERS, agronomic aspects, 1251 
disease problems, 1253 
genetics and breeding, 1252 
insect problems, 1251 
preparation of colorless protein products, 
1141 
symposium, 1251 
SUNFLOWER SEEDS, automated Karl 
Fischer moisture determination, 1773 
international trading specifications, 322 
oil composition from hybrid seeds, 1876 
protein isolation for improved color, 1141 
treatment to improve protein color, 1141 
variation in wax content, 1013 
variations in oil, protein, chlorogenic acid 
and yield of 74 North Dakota hybrids, 
1876 
yield variation, 74 hybrids, 1876 
SUPERDEGUMMING, of edibie oils, 262 
SURFACE TENSION, of mixtures of alkyl 
sulfates and alcohol ethoxylates, 1050 
SURFACTANT DISPERSION, visual guide 
for particle size, 1043 
SURFACTANT INDUSTRY, economics, 
1914 
SURFACTANT 
nomics, 1363 
SURFACTANT MIXTURES, adsorption on 
minerals, 1345 
SURFACTANTS, amphoteric from imidazo- 
lines and monochloroacetate, 1807 
cost outlook for intermediates, 1363 
detergency studies on oily soil, 1333 
for cleaning glass lenses, 628 
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in coal technology, 1349 

phase separation of ethoxylated alkyl- 
phenols, 1359 

review of trends, 1914 

selection for household applications, 1170 

structure of amphoteric from acrylate- 
imidazoline reaction, 1798 

SXS, sodium xylene sulfonate, HPLC analy- 

sis, 1552 


TALLOW, beef, characteristics of Uruguay 
product, 1331 
interesterified with soybean oil as marga- 
rine oils, 815 
TALLOW FATTY ACIDS, imidazoline syn- 
thesis, 823 
TAMARIND KERNEL OIL, fatty acid and 
sterol composition, 1318 
TBHGQ. See tertiary butyi hydroquinone 
TERTIARY BUTYL HYDROQUINONE 
(TBHQ), as antioxidant for palm olein, 
105 
effect on olive oil stability, 1286 
oxidation products, 1878 
photooxidation products, 1882 
TETRADECYL SULFATE, interaction with 
N-dodecy! alcohol oxylates, 1050 
Thesposia lampas, cyclopropenoid acids of 
oil, 850 
TIRTIAUX FRACTIONATION, applica- 
tion, 473, 474 
TITANIUM DIOXIDE, determination in 
soaps, 856 
TOCOLS, of palm, peanut and sunflower 
oil, 333 
TOCOPHEROLS, and sterols, simultaneous 
GLC analysis, 1524 
determination by capillary gas chroma- 
tography, 1524 
fluorescence analysis, 333 
in oil from Japanese sunflowers, 1654 
of oil palm leaves, 2002 
TOLUENE SULFONATE, HPLC analysis, 
1552 
Tolyposporium ebrenbergii, \ipid produc- 
tion with various carbon and nitrogen 
sources, 795 
TORTELLI-JAFFE REACTION, colorime- 
tric detection of cyclopropene acids, 
1796 
trans FATTY ACIDS, in foods, 1788 
in milkfat, 1095 
of hydrogenated olive oil, 1517 
TRIARACHIDIN, computer modeling of 
a-forms, 1308 
TRIENOIC FATTY ACIDS, in hydrogen- 
ated menhaden oil, 1992 
TRIGLYCERIDE EMULSIONS, effect of 
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interaction with proteins, 960 
liquid chromatography separation, 788 
monoacid, polymorphism, 1123 
of olive oil, HPLC separation, 819 
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specific heat by DSC, 1102 
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ultrastructure by freeze fracture, 1291 
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TRILAURIN, specific heat by DSC, 1102 
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TRIMARGARIN, solid phases, 95 
TRIMYRISTIN, specific heat by DSC, 1102 
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ucts under deep-fat frying conditions, 
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specific heat by DSC, 1102 
TRISTEARIN, comparison of polymor- 
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specific heat by DSC, 1102 
TRITERPENE ACIDS, of olive oil, 584 
TRITERPENE ALCOHOLS, of olive oil, 
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TRYPSIN INHIBITOR, in soybeans, effect 
of seed maturity, 1245 
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UNDECENOIC ACID, methy! ester, nitroso- 
chlorination, 1534 
reaction with lead tetraacetate, 1538 
reaction with mercaptans, 1340 
UNITED STATES, vegetable oil exports, 62 
UNSATURATED ACIDS, cis, in hydrogen- 
ated menhaden oil, 1986, 1992 
trans, in hydrogenated menhaden oil, 
1986, 1992 
UNSATURATED FATTY ACID ISOMERS, 
biochemistry, 995 
UNSATURATED FATTY ACIDS, reaction 
with lead tetraacetate, 1538 
reaction with mercaptans, 1340 
reaction with nitrosy! chloride, 1534 
TLC separation of methyl esters on 
alumina plate, 792 
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ysis, 343 
theory of formation during hydrogena- 
tion, 275 
Urena repanda, cyciopropenoid acids of oil, 
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URSOLIC ACID, in olive oil, 584 


VEGETABLE OILS, as diese! fuels, sym- 
posium, 1557 
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detection of adulteration, 333 
esters as diesel fuels, 1596 
extraction, solvent recovery, 224 
filtration methods, 257 
mechanical expression, 211 
nonedible as insect repellents, 949 
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US exports, 62 
VEGETABLES, phospholipid content, WE! 
VERNONIA OIL, in polystyrene polymers, 
1887 
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lem, 1253 
VITAMIN A, synthesis, 1645 
VOLATILES, of heated trilinolenin, 1853 


WASHING, effect of detergents, 1672 
WATER, automated Kari Fischer proce- 
dure for sunflower seed, 1773 
WAX, of sunflower seed, variation with seed 
type and location, 1013 
removal from sunflower oil, 387 
WHEAT DUST, absence of aflatoxin, 563 
WHITENERS, for detergents, 1367 
WILEY MELTING POINT, for fats, 91 
WINTERIZING, of edible oils, 257 
WOOD PRESERVATIVES, use of quater- 
nary salts, 567 
WOOL GREASE, extraction with hexane- 
isopropanol, 1997 
fractionation with hexane-isopropanol, 
1997 
removal of scouring detergent by hexane- 
isopropanol extraction, 1997 
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ABSTRACTS, AOCS 74th annual meeting, 
676 
biochemistry and nutrition, 649, 882, 
1053, 1175, 1379 
fats and oils, 126, 642, 1441 
ADHESIVES, demand predicted, 513 
A.E. BAILEY AWARD. See Bailey Award 
AFLATOXIN, papers presented at USDA, 
924 
ALLEN, R.R., receives 1983 A.E. Bailey 
Award, 530, 770 
retires from Anderson Clayton, 516 
AMERICAN SOYBEAN ASSOCIATION, 
3rd seminar to be held June 1983, 
Brussels, 922 
ANALYSIS, Firestone’s report to AOAC, 
1936 
ANTIOXIDANTS, use to rise, 41 
AOCS AWARD OF MERIT, 1984, nomina- 
tions sought, 1949 
AOCS DOUGHTIE AWARD, winners, 1835 
AOCS FISCAL REPORT, 528 
AOCS FOUNDATION ACTION BOARD, 6 
members approved, 1490 
AOCS GOVERNING BOARD, activities at 
Chicago meeting, 1490 
AOCS HISTORY SERIES, 926, 1227, 
1614, 1832 
AOCS LOCAL SECTIONS, North Central 
meeting with American Association of 
Candy Technologists, 1837 
Northeast meeting on surfactants, 1837 
Southwest meeting on changes in regula- 
tions, 1837 
Southwest seminar on product develop- 
ment, attracts 70, 1018 
papers scheduled, 125 
AOCS OFFICER CANDIDATES, 1983-84, 


22 
AOCS OFFICERS, elected for 1983-84, 
1080 
AOCS/PORIM WORLD CONFERENCE ON 
PALM, PALM KERNEL AND COCO- 
NUT OILS, Kuala Lumpur, 1984, gen- 
eral topics, 1942 
speakers being selected, 1942 
topics listed, 1612 
AOCS PROTEIN AND CO-PRODUCTS 
SECTION, reelects Lusas, 1220 
AOCS 74th ANNUAL MEETING, Chicago, 
1983, abstracts of papers, 676 
attracts 1500, 1205 
concomitant events, 663 
honored students, 670 
Keynote speaker to be Woelfie, 496 
Keynote speech, 1216 
list of exhibitors, 664 
report, 1204 
session chairmen index, 36 
session schedule, 12 
short courses, 497, 498 
66 papers cited, 1622 
speakers listed, 497 
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van Dorp to receive 1983 Supelco AOCS 
Research Award, 670 
AOCS 75th ANNUAL MEETING, Dallas, 
1984, call for papers, 1072 
special topic to be education, 1478 
technical topics, 1196 
AOCS SHORT COURSE ON CANCER, 
Lake Geneva, WI, 1983, speakers and 
topics, 498 
AOCS SHORT COURSE ON EDIBLE OIL, 
Lake Geneva, WI, 1983, speakers and 
topics, 497 
AOCS SHORT COURSE ON FATTY 
ACIDS, King’s Island, OH, 1984, tenta- 
tive program topics, 1478 
AOCS SMALLEY PROGRAM, 1832 
award winners, 1835 
AOCS WORLD CONFERENCE ON OLEO- 
CHEMICALS, Montreux, 1983, attracts 
600, 1935 
conference committee, 918 
exposition, 1478 
overview of topics, 1470 
Participating organizations, 918 
program, 908, 1477 
registration begins, 1072 
registration forms, 1196 
report, 1935 
session chairmen, 913 
social events, 39 
ASOCIACION DE INVESTIGACION DE 
DETERGENTES (AID), 15th meeting to 
be in Tenerife, March 1984, 1612 
registration deadline, 1919 
topics for surfactant meeting, 1919 
ASSOCIATION OF OFFICIAL ANALYTI- 
CAL CHEMISTS (AOAC), Firestone’s 
report to annual meeting, 1936 
ASSOCIATION INTERNATIONALE DE 
LA SAVONNERIE ET DE LA DETER- 
GENCE (AIS), soapers’ voice in Europe, 
1020 


BAIANU, I.C., book review, The /nterpreta- 
tion of Analytical Chemical Data by the 
Use of Cluster Analysis, by D. LucMas- 
sart and L. Kaufman, 1983, 1950 

BAILEY AWARD, 1983, presented to R.R. 
Allen, 770 

BARTHOLOMEW, D., viewpoint, 65, 490 

BEARE-ROGERS, J.L., candidate for 1983- 
84 AOCS secretary, 524 

elected AOCS secretary, 1080 

BOOK REVIEWS, Advances in Chroma- 
tography, Vol. 20, J.C. Gidding, E. 
Grushka, J. Cazes and P.R. Brown, eds., 
1982, 774 

Advances in Lipicl Research, Vol. 19, R. 
Paoletti and D. Kritchevsky, eds., 1982, 
1952 

Advances in Nutritional Research, Vol. 4, 


H.H. Draper, ed., 1982, 1088 

Advances in Nutritional Research, Vol. 5, 
H.H. Draper, ed., 1983, 1088 

Advances in Thin Layer Chromatography: 
Clinical and Environmental Applications, 
J.C. Touchstone, ed., 1982, 533 

Amphoteric Surfactants, B.R. Bluestein 
and C.L. Hilton, eds., 1982, 641 

Analytical Chemistry of Rapeseed and its 
Products—A Symposium, J.K. Daun, D.1. 
McGregor and E.E. McGregor, eds., 535 

Biochemistry and Metabolism of Plant 
Lipids, J.F.G.M. Wintermans and P.J.C. 
Kuipere, eds., 1982, 774 

Biological/Biomedical Applications of Liq- 
uid Chromatography Chromato- 
graphic Science Series, Vol. 20, G.L. 
Hawk, ed., 1982, 533 

Chemical Derivation in Analytical Chem- 
istry, Vol. 2: Separation and Continuous 
Flow Techniques, R.W. Frei and J.F. 
Lawrence, eds., 1982, 1632 

Chemistry and Technology of Water- 
Soluble Polymers, C.A. Finch, ed., 1983, 
1919 

Cholesterol Systems in Insects and Ani- 
mals, J. Dupont, ed., 1982, 533 

Chromatography and Mass Spectrometry 
in Biochemical Sciences, 2, A. Frigerio, 
ed., 1983, 1952 

Chromatography: Fundamentals and Ap- 
plications of Chromatographic and Elec- 
trophoretic Methods, Part A: Funda- 
mentals and Techniques, E. Heftman, 
ed., 1983, 1952 

Chromatography in Biochemistry, Medi- 
cine and Environmental Research, 1, 
Vol. 13, Analytical Chemistry Symposia 
Series, A. Frigerio, ed., 1983, 1491 

Clinical Uses for Essential Fatty Acids, 
D.F. Horrobin, ed., 1982, 1087 

Compilation of Extra Framework Sites in 
Zeolites, by W.J. Mortier, 1982, 1019 

Comprehensive Analytical Chemistry, Vol. 
Xi11, Analysis of Complex Hydrocarbon 
Mixtures, S. Hala, M. Kuras and M. Popl, 
eds., 1981, 776 

Coordination Polymerization, C.C. Price 
and E.J. Vanderberg, eds., 1983, 1745 

Detergent Analysis: A Handbook for Cost- 
Effective Quality Control, by B.M. 
Milwidsky and D.M. Gabriel, 1982, 1816 

Encyclopedia of Emulsion Technology, 
Vol. 1, Basic Theory, P. Becher, ed., 
1983, 1816 

Handbook of Carcinogens and Hazardous 
Substances: Chemical and Trace Analy- 
sis, M.C. Bowman, ed., 1982, 1951 

Handbook of Chemical Property Estima- 
tion Methods: Environmental Behavior 
of Organic Compounds, W.J. Lyman, 
W.F. Reehl and D.H. Rosenblatt, eds., 
1982, 70 

Handbook of International Food Regula- 
tory Toxicology 1: Evaluations, G. 
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Vettorazzi, ed., 1980, 1952 

Heparin (and Related Polysaccharides), 
Polymer Monographs, Vol. 7, by W.D. 
Comper, 1981, 1950 

Lipid Analysis, 2nd edn.: Isolation, Sepa- 
ration, identification, and Structural 
Analysis of Lipids, by W.W. Christie, 
1982, 1240 

Lipid Peroxides in Biology and Medicine, 
K. Yagi, ed., 1982, 1838 

Maillard Reactions in Food: Chemical, 
Physiological and Technological Aspects, 
Progress in Food and Nutrition Science, 
Vol. 5, C. Eriksson, ed., 1981, 70 

Membrane Fluidity: Biophysical Tech- 
niques and Cellular Regulation, M. Kates 
and A. Kuksis, eds., 1980, 776 

New Syntheses with Carbon Monoxide, 
J. Falbe, ed., 1980, 70 

Nutritional Evaluation of Long-Chain 
Fatty Acids in Fish Oil, S.M. Barlow 
and M.E. Stansby, eds., 1982, 774 

Nutrition and the Immune Response, by 
J.D. Stinnett, 1983, 1632 

Phospholipids in the Nervous System, 
Vol. 11: Metabolism, L.A. Horrocks, 
G.B. Ansell and G. Porcellati, eds., 1982, 
1632 

Practice of Thin Layer Chromatography, 
2nd edn., by J. Touchstone and M.F. 
Dobbins, 1983, 1838 

Regulation of Serum Lipids by Physical 
Exercise, E. Heitanen, ed., 1982, 534 

Sourcebook on Food and Nutrition, 3rd 
edn., 1.S. Scarpa, H.C. Kiefer and R. 
Tatum, eds., 1982, 534 

The Interpretation of Analytical Chemical 
Data by the Use of Cluster Analysis, by 
D. LucMassart and L. Kaufman, 1983, 
1950 

Thermodynamics of Polymer Solutions, 
by M. Kurata, 1982, 1745 

BRITAIN, fats and oils industry, 6 
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CANCER, discussion following NAS report, 
761 

CARROLL, K.K., discussion on dietary fat 
and cancer, 766 

CARVER, George Washington, 
wizard,’ 1728 

CHANG, S.S., receives IFT 1983 Appert 
award, 1940 

CHERRY, J.P., transfers to ERRC, 69 

CHINA, peanut-producing world leader, 
1724 

CLANDININ, M.T., book review, Analytical 
Chemistry of Rapeseed and its Products 
—A Symposium, J.K. Daun, Me- 
Gregor and E.E. McGregor, eds., 535 

CODEX ALIMENTARIUS COMMITTEE 
ON FOOD ADDITIVES, endorses new 
additives, 1481 

CRUSHING INDUSTRY, hopes for con- 
tinued improvement, 904 
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DALLAS, site of AOCS 75th meeting, 1741 

DETERGENT INDUSTRY, regulatory up- 
date, 1602 

DETERGENTS, packaging, 1710 

DORP, D.A. van, profile, 1609 

to receive 1983 Supelco AOCS Research 

Award, 670 

DUES, reasons for increase, 771 
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EEC. See European Economic Community 

ENHANCED OIL RECOVERY, growth 
forecast, 639 

ERICKSON, D.R., candidate for 1983-84 
AOCS member-at-large, 525 

EUROPE, soaps and detergents market, 634 

EUROPEAN ECONOMIC COMMUNITY 
(EEC), considers oi! policy, 1064 

tax obstacle, 1224 


FAT, dietary, discussion following NAS 
report, 761 

FATS AND OILS, worid consumption in- 
creases, 1827 

world supplies continue to expand, 61 

FOX, R., profile, 1466 

FRANCE, 1982/83 rapeseed forecast, 514 

FROM WASHINGTON, 59, 518, 760, 
924, 1070, 1222, 1468, 1740, 1830, 
1944. 
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GAVIN, A.M., candidate for 1983-84 AOCS 
mem ber-at-large, 526 
elected AOCS member-at-large, 1080 
GOVERNING BOARD. See AOCS govern- 
ing board 
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HARDENING PLANT, transcript, 500 

HASTERT, R.C., candidate for 1983-84 
AOCS member-at-large, 526 

elected AOCS member-at-large, 1080 

HEYDEN, S., discussion of dietary fat and 
cancer, 764 

HILL, M., discussion on dietary fat and 
cancer, 767 


INDIA, peanut-producing world 

1724 
rain aids crop, 757 

INDONESIA, new palm oil facility, 1940 

INTERNATIONAL CONFERENCE ON JO- 
JOBA AND ITS USES, Israel, 1984, 
topics, 1942 

\NTERNATIONAL CONFERENCE ON 
OILS, FATS AND WAXES, New Zea- 
land, 1983, report, 1224 

INTERNATIONAL SOCIETY FOR FAT 
RESEARCH, lists topics for 1984 world 
congress, 1741 

16th congress scheduled for Budapest, 

Oct. 1983, 39 

INTERNATIONAL SOYBEAN PROGRAM, 
offers course at University of IIlinois at 
Urbana-Champaign, 498 

INTSOY. See International Soybean Pro- 
gram 

ISF. See International Society for Fat Re- 
search 
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JOHNSTON, P.V., book reviews, Advances 
in Nutritional Research, Vol. 5, H.H. 
Draper, ed., 1983, 1088 

Clinical Uses for Essential Fatty Acids, 
D.F. Horrobin, ed., 1982, 1087 

Membrane Fluidity: Biophysical Tech- 
niques and Cellular Regulation, M. Kates 
and A. Kuksis, eds., 1980, 776 

Nutrition and the Immune Response, by 


J.D. Stinnett, 1983, 1632 

Phospholipids in the Nervous System, 
Vol. 11: Metabolism, L.A. Horrocks, 
G.B. Ansell and G. Porcellati, eds., 1982, 
1632 

Regulation of Serum Lipids by Physical 
Exercise, E. Heitanen, ed., 1982, 534 

Sourcebook on Food and Nutrition, 3rd 
edn., 1.S. Scarpa, H.C. Kiefer and R. 
Tatum, eds., 1982, 534 

JOJOBA, report, 44 
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KHYM, F.P., candidate for 1983-84 AOCS 
treasurer, 524 

KING, R.R., named honorary chairman for 
75th AOCS meeting, 1612 

KRISHNAMURTHY, R.G., candidate for 
1983-84 AOCS vice-president, 522 

to serve as ex-officio member of the AOCS 

Governing board, 1080 

KRITCHEVSKY, D., book reviews, Choles- 
terol Systems in Insects and Animals, 
J. Dupont, ed., 1982, 533 
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LECITHIN, colloquium in Vienna, April 
1984, 1741 
LEVER, new research complex, 1018 
LINFIELD, W.M., book reviews, Ampho- 
teric Surfactants, B.R. Bluestein and 
C.L. Hilton, eds., 1982, 641 
Detergent Analysis: A Handbook for Cost- 
Effective Quality Control, by 8B.M. 
Milwidsky and D.M. Gabriel, 1982, 1816 
Encyclopedia of Emulsion Technology, 
Vol. 1, Basic Theory, P. Becher, ed., 
1983, 1816 
LIPIDS, Scandinavian symposium scheduled 
for June 1983, 922 
LOFT, S.C., candidate for 1983-84 AOCS 
member-at-large, 526 
LUSAS, E.W., candidate for 1983-84 AOCS 
member-at-large, 526 


MCKINNEY, J.D., candidate for 1983-84 
AOCS member-at-large, 526 

MEMBERS, 74, 531, 779, 943, 1242, 1638, 
1846 

MENASIAN, A.P., candidate for 1983-84 
AOCS member-at-large, 524 

MOUNTS, T.L., candidate for 1983-84 
AOCS member-at-large, 525 

elected AOCS member-at-large, 1080 


NATIONAL COTTONSEED PRODUCTS 

ASSOCIATION, safety report, 1463 
Shuler elected oresident, 1464 

NATIONAL SOYBEAN PROCESSORS AS- 
SOCIATION, attacks subsidies, 41 

NEW PRODUCTS, 72, 536, 778, 937, 
1091, 1235, 1494, 1746, 1842, 1963 

NEW PUBLICATIONS, 71, 535, 777, 941, 
1090, 1241, 1491, 1634, 1838, 1953 


OBITUARIES, Beck, T., 1610 
Bottino, N.R., 1464 
Dunning, J.W., 1068 
Enos, H.1., Jr., 1069 
Harris, B.R., 1738 
Hughes, J.P., 1068 
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Ijon, |., 517 PRYDE, E.H., honored at ASA meeting, 
Kavanagh, D.P., 1738 1734 

Kirby, J.H., 517 profile, 1736 

Kohimann, R.F., 1069 R 

Kuan, C., 1069 U 
Levi, |., 1239 RALPH H. POTTS MEMORIAL FELLOW- 
Mattikow, M.W., 517 SHIP, awarded to H. Kim, 670 
McPherson, D.L., 517 RALSTON PURINA, plant to reopen, 41 
Pack, S.E., 768 RAPESEED, 6th conference to be held in 
Paleni, A., 1069 Paris, 496 

Smith, A.K., 1068 Soviet production increases, 514 

Sutter, C., 1068 REDDY, B.S., discussion on dietary fat and 
Sweeney, R.J., 1738 cancer, 762 

Swern, D.A., 5 RHODES, R.A., to head NRRC, 768 


AOCS treasurer, 524 
elected AOCS treasurer, 1080 
promoted in USDA, 768 


UNIFORM METHODS COMMITTEE, re- 
port, 1620 
USSR, buys margarine plants, 1064 
increases rapeseed production, 514 
oil production down, 8 
plans increased consumption of fats and 
oils, 514 
UZZAN, A., to head ITERG, 5, 516 


Working, E.B., 1068 ROCK, S.L., book review, Compilation of 
OFFICIAL REFEREE CHEMISTS, certi- 
fied by AOCS, 1486 
laboratory employers, 1486 
OILS, topics presented at meeting in Spain, 
757 
OILS AND FATS, world production, 1064 
OILSEEDS, 1982 production, 512 
OLEOCHEMICALS, revival predicted, 512 


PACKAGING, for detergents, 1710 
PEANUT OIL, for fuel value, 1730 
PEANUTS, U.S. overview, 1723 
PELICK, N.C., candidate for 1983-84 AOCS 
vice-president, 523 
elected AOCS vice-president, 1080 
PERKINS, E.G., book reviews, Chromatog- 
raphy and Mass Spectrometry in Bio- 
chemical Sciences, 2, A. Frigerio, ed., 
1983,1952 
Chromatography: Fundamentals and Ap- 
plications of Chromatographic and Elec- 
trophoretic Methods, Part A: Fundamen- 
tals and Techniques, E. Heftman, ed., 
1983, 1952 
Chromatography: Fundamentals and Ap- 
Substances: Chemica! and Trace Analy- 
sis, M.C. Bowman, ed., 1982, 1951 
Handbook of Chemical Property Estima- 
tion Methods: Environmental Behavior 
of Organic Compounds, W.J. Lyman, 
W.F. Reehl and D.H. Rosenblatt, eds., 
1982, 70 
Handbook of International Food Regula- 
tory Toxicology 1: Evaluations, G. 
Vettorazzi, ed., 1980, 1952 
Maillard Reactions in Food: Chemical, 
Physiological and Technological Aspects, 
Progress in Food and Nutrition Science, 
Vol. 5, C. Eriksson, ed., 1981, 70 
New Syntheses with Carbon Monoxide, 
J. Falbe, ed., 1980, 70 
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PHILIPPINES, new production plant using 
coconut oil, 1481 
POTTS, R.H. MEMORIAL. See Ralph H. 
Potts Memorial Fellowship 
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Extra Framework Sites in Zeolites, by 
W.J. Mortier, 1982, 1019 


ROSS, J., book reviews, Chemistry and 


Technology of Water-Soluble Polymers, 
C.A. Finch, ed., 1983, 1919 

Coordination Polymerization, C.C. Price 
and E.J. Vanderberg, eds., 1983, 1745 

Heparin (and Related Polysaccharides), 
Polymer Monographs, Vol. 7, by W.D. 
Comper, 1981, 1950 

Thermodynamics of Polymer Solutions, 
by M. Kurata, 1982, 1745 


SMALLEY AWARDS, 1983 winners, 1082 
SMALLEY PROGRAM, series announced, 


530 
22 series offered for 1983-84, 772 


SMITH, J.B., book review, Advances in 


Lipid Research, Vol. 19, R. Paoletti and 
D. Kritchevsky, eds., 1982, 1952 


SMOUSE, T.H., candidate for 1983-84 


AOCS president, 522 
installed as AOCS president, 1080 
to be 1983-84 AOCS president, 672 
SOAP AND DETERGENT ASSOCIATION, 
annual meeting on biodegradation to be 
held Jan. 1984, 1919 
to hear politicians, 2016 
SOAPS AND DETERGENTS, current trends 
in Europe, 634 
2nd world conference in Montreux, 1986, 
1378 
SOUTH AMERICA, 1983 soybean outlook, 
490 
SOY, use may double by 2002, 1734 
SOYBEANS, 1983 U.S. yield declines, 1827 
outlook discussed, 758 
SOY OIL, novel uses, 512 
STEPAN CHEMICAL COMPANY, new 
pilot plant, 1159 
SURFACTANTS, World Congress, Munich, 
1984, topics set, 640 
SZUHAJ, B.F., candidate for 1983-84 
AOCS member-at-large, 525 
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TALLENT, W.H., candidate for 1983-84 
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WITTE, N.H., candidate for 1983-84 AOCS 


secretary, 524 


WITTING, L.A., book reviews, Advances in 


Chromatography, Vol. 20, J.C. Gidding, 
E. Grushka, J. Cazes and P.R. Brown, 
eds., 1982, 774 

Advances in Nutritional Research, Vol. 4, 
H.H. Draper, ed., 1982, 1088 

Advances in Thin Layer Chromatography: 
Clinical and Environmental Applications, 
J.C. Touchstone, ed., 1982, 533 

Biochemistry and Nutrition of Plant 
Lipids, J.F.G.M. Wintermans and P.J.C. 
Kuipere, eds., 1982, 774 

Biological/Biomedical Applications of Ligq- 
uid Chromatography !V, Chromato- 
graphic Science Series, Vol. 20, G.L. 
Hawk, ed., 1982, 533 

Chemical Derivation in Analytical Chem- 
istry, Vol. 2: Separation and Continuous 
Flow Techniques, R.W. Frei and J.F. 
Lawrence, eds., 1982, 1632 

Chromatography in Biochemistry, Medi- 
cine and Environmental Research, 1, 
Vol. 13, Analytical Chemistry Symposia 
Series, A. Frigerio, ed., 1983, 1491 

Comprehensive Analytical Chemistry, Vol. ~ 
Xill, Analysis of Complex Hydrocarbon 
Mixtures, S. Hala, M. Kuras and M. Popl. 
eds., 1981, 776 

Lipid Analysis, 2nd edn.: Isolation, Sepa- 
ration, Identification, and Structural 
Analysis of Lipids, by W.W. Christie, 
1982, 1240 

Lipid Peroxides in Biology and Medicine, 
K. Yagi, ed., 1982, 1838 

Nutritional Evaluation of Long-Chain 
Fatty Acids in Fish Oil, S.M. Barlow and 
M.E. Stansby, eds., 1982, 774 

Practice of Thin Layer Chromatography, 
2nd edn., by J. Touchstone and M.F. 
Dobbins, 1983, 1838 


WOELFLE, A.W., Keynote Speaker at 


AOCS 74th annual meeting, 496 


WORLD SURFACTANT CONGRESS, 1984, 


Munich, topics set, 640 
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